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Acid gels, rheological properties, 591 

Adrenergic receptors, effect on milk ejection, 315, 
627 

Amino acids, '°N enrichment in plasma proteins in 
cows, 367 

Aminopeptidase P, from Lactococcus lactis subsp. 
cremoris, purification and characterization, 
399 

Aspartyl proteinase, acid, of Penicillium roqueforti, 
105 


Bacillus species, psychrotrophic and mesophilic, 
temperature characterization, 261 

Bacillis cereus, diarrhoeal toxin production, 551 

Bioactive peptide, from bovine /-lactoglobulin, 
effect on smooth muscle, 149 

Body condition, cows, effect on milk, 207 

Butter, physical properties, effect of cows’ diet, 181 


Calcium secretion, goat mammary gland, effect of 
cortisol, 633 
Calcium soaps, of unsaturated fatty acids, effect on 
digestion, milk composition and butter 
properties, 181 
Capillary electrophoresis 
in study of casein proteolysis, 221 
in study of caprine casein polymorphism, 515 
in study of ovine casein polymorphism, 525 
Casein 
18N enrichment in cows’ milk, 367 
hydrolysis and phosphopeptide release, 505 
proteolysis, 221 
x-Casein 
A and B, genotyping by SSCP analysis, 535 
A and C, association with chymosin, restrained 
molecular dynamics study, 299 
B, residues 130-153, conformation study, 377 
hydrolysis during renneting and rheological proper- 
ties, 541 
Casein curds, mineral acid, lactic and rennet, water- 
holding capacity and mechanical properties, 
581 
Casein micelles, EDTA-induced dissociation and 
foaming, 495 
Caseins 
caprine, polymorphism, 515 
lactic, manufacture, heavy coagulum formation, 69 
ovine, polymorphism, 525 


bitterness and hydrophobic peptides, 289 

Cheddar, identification of peptides in water-soluble 
fraction, 433 

detection of Clostridium tyrobutyricum cells, 311 

free fatty acid content, 445 

Grana Padano, phosphopeptides during ripening, 
601 

Measurement of lipase activity, 465 

Parmigiano Reggiano, lactic acid bacteria isolated 
during ripening, 305 


Reblochon de Savoie, effect of milk composition 

and clotting characteristics, 157 

Cheese curd, available water, effect of pH and time, 
123 

Cholesterol, serum, effect of yogurts, 453 

Chymosin, association with x-caseins A and C, 
restrained molecular dynamics study, 299 

Colostrum, camel, mineral content, 471 

Cortisol, see Oxytocin 

Curds, see Casein curds 


Dairy cows 

effect of body condition on milk, 207 

effect of daily herbage allowance on milk, 621 

laminitis in (review), 475 

non-insulin- and insulin-mediated glucose uptake, 
341 

milk ejection, 315 

milk yield, 173, 487 

plasminogen genetic polymorphism, 637 

post-milking standing time and feed availability, 
617 


products 
content of folate and folate-binding protein, 239 
content of lactic acid bacteria in artisanal products, 
409 
Dairy sheep, machine milking, 163 
Diarrhoeal toxin, low temperature production by 
Bacillus cereus, 551 
DNA, genomic, isolation from milk samples, 231 


ELISA 
for measuring plasminogen, 77 
for measuring asparty] proteinase, 105 
Emmental, juice, simulated, for propionibacteria 
growth, 573 
Escherichia coli 0157, detection in milk and ice- 
cream, 87 
Evaporators, falling film, use with whole and skim 
milk, 57 


Fatty acids 
free, determination in cheese, 445 
unsaturated, calcium soaps of, effect on digestion, 
milk composition and butter properties, 181 
Feed availability, and post-milking standing time in 
cows, 617 
Folate and folate-binding protein, content in dairy 
products, 239 
Folate-binding protein, see Folate 


Genetic rescue, by bovine a-lactalbumin transgene 

in-deficient mice, 145 

Glucose, uptake, non-insulin- and insulin-mediated, 
341 

Growth hormone gene, and milk production, 47 


in a-lactalb 


coagulum, formation in lactic casein manu- 
facture, 69 
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Image analysis, applied to micrographs of stirred 
yogurts, 135 
Insulin, control of glucose uptake in cows, 341 


a-Lactalbumin-deficient mice, expression of bovine 
a-lactalbumin transgene, 145 
#Lactoglobulin, bioactive peptide from, effect on 
smooth muscle, 149 
Lactic acid bacteria 
in artisanal dairy products, 409 
isolated from Parmigiano Reggiano cheese during 
ripening, 305 
Lactic casein, see Casein, lactic 
Lactic culture, capsule-forming, non-ropy, for modi- 
fying rennet curd, 115 
lus species, cell surface proteinase ac- 
tivities, 561 


Laminitis, in the dairy cow (review), 475 

Leuconostoc mesenteroides subsp. mesen- 
teroides, requirements for growth in milk, 
95 

Lipase, activity in bovine and caprine milk, 465 


Machine milking, of dairy sheep, udder anatomy, 
milk ejection, milking characteristics, 163 
Mammary gland 
bovine, distribution of myoepithelial cells, 197 
goat, effect of cortisol on onset of calcium secretion, 
633 
mouse, secretory epithelium, 39 
Management, and mortality in heifers, 1 
Mastitis, in Danish organic dairy herds, 23 
Micelles, see Casein micelles 
Microbiological monitoring, of milk for cheese- 
making, 271 
Milk 


bovine, foaming properties, 495 
high quality, microbiological monitoring, 271 
plasmin and plasminogen content, 77 
effect of stage of lactation, milk protein genotype 
and body condition, 207 
bovine and caprine, isolation of gnomic DNA, 231 
measurement of lipase activity, 465 
camel, mineral content, 471 
ovine, renneting properties, 355 
Milk composition, bovine 
effect of calcium soaps of fatty acids, 181 
effect of daily herbage allowance, 621 
effect of fish oil supplements, 173 
effect of Reblochon de Savoie cheese, 157 
Milk ejection 
of dairy sheep, 163 
of cows, inhibition by oxytocin receptor blockade, 
a-adrenergic stimulation and unfamiliar 
surroundings, 315 
lack of central inhibition by naloxone and 
adrenergic blocking agents, 627 
Milk fat globules, bindin: of Staphylococcus aureus, 
253 


Milk powder, examination by laser scanning micro- 
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genotype, effect on protein composition and 
renneting properties, 207 
polymorphism and milk production, 47 
Milk samplers, for estimating somatic cell counts, 
13 
Milk yield, of dairy cows 
effect of fish oil supplements, 173 
effect of once and twice daily milking, 487 
Minerals, in camel milk and colostrum, 471 
Monoclonal antibodies 
use in sandwich ELISA, 77 
use in i histoch 1 techniques, 197 
Mortality, in dairy heifers, and management 
practices, 1 
Myoepithelial cells, distribution in bovine mam- 
mary gland, 197 


Neutrophils, function in sheep, effect of whey and 
whey proteins, 281 


Oxytocin 
effect on mouse mammary epithelium, 39 
and prolactin, suppression of cortisol response in 
sheep, 327 
Oxytocin receptor, blockade, effect on milk ejection, 
315 


Parathyroid hormone-related protein, and onset 
of calcium secretion in the goat, 633 
Phosphopeptide release 
and casein hydrolysis, 505 
during ripening in Grana Padano cheese, 601 
enicillium roqueforti, acid aspartyl proteinase 
content, 105 


hydrophobic, and bitterness in cheese, 289 
in water-soluble fraction of Cheddar cheese, 433 
Plasma proteins, in cows, '°N enrichment of amino 
acids, 367 
Plasmin, see Plasminogen 
Plasminogen 
and plasmin, in milk, measured by ELISA, 77 
genetic polymorphism in dairy cattle, 637 
Polymerase chain reaction 
detection of Clostridium tyrobutyricum cells in 
cheese, 311 
detection of Escherichia coli 0157 in dairy products, 
87 
use of genomic DNA from milk, 231 
with SSCP analysis, genotyping of x-casein A and 
B, 535 
Prolactin. see Oxytocin 
Propionibacteria, simulated Emmental juice for 
growth, 573 
Proteinase(s), cell surface, in Lactobacillus genus, 
561 


Rennet curd, modification by lactic culture, 115 


of ewes’ milk, 355 
and rheological properties, 541 
properties 
and «x-casein hydrolysis, 541 
in acid gels at small and large deformations, 591 


Milk production traits, 47 
Milk protein 
Lactococcus lactis subsp. cremoris, animo- 
peptidase P content, 399 
Peptides 
4 
Renneting 
scopy, 423 
Milk processing characteristics, and daily herb- 
age allowance, 621 
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Scanning laser microscopy 
for examination of rennet curd, 115 
for examination of whole milk powder, 423 
Somatic cell counts, estimation using milk 
samplers, 13 
Stage of lactation, effect on bovine milk com- 
position, 207 
Staphylococcus aureus, binding to milk fat 
globules and penicillin-G resistance, 253 
Stress, in sheep, cortisol responses, 327 


Triacylglycerols, serum, effect of yogurts, 453 


Udder 
characteristics, and once or twice daily milking, 487 
of dairy sheep, 163 
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Water, distribution in cheese curd, 123 
Water-holding capacity, and mechanical properties 
in casein curds, 581 
Whey, see Whey proteins 
Whey proteins 
and whey, effect on neutrophil function in sheep, 
281 
bovine, caprine, ovine, 
ation, 459 


preparative-scale fraction- 


Yogurt, and bifidus yogurt, effects on serum 
‘cholesterol and triacylglycerols in rats, 
453 

Yogurt, stirred, image analysis of electron micro- 
graphs, 135 
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